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ABSTRACT OF THE DISCLOSURE 

A dry, pulverulent, free flowing condiment which com- 
prises a mixture of sodium chloride and sodium diacetate 
having a solid coating of an edible, non-hygroscopic, water- 
soluble material, in conjunction with other ingredients. 



This invention relates to a dry, pulverulent, free-flowing 
condiment capable, in the presence of moisture, of impart- 
ing the flavor of a dilute acetic acid vinegar solution to 
foods on which the condiment is applied. 

The flavor enhancing properties of vinegar are well 
known and appreciated by many. Its liquid character, how- 
ever, detracts from its desirability as a flavoring agent 
for U3e in connection with certain foods. Thus, for exam- 
ple, it is common practice to sprinkle vinegar on flsh-and- 
chips, While the desired vinegar flavor is imparted to the 
flsh-and-chips in this way, the crisp character of the coat- 
ing formed during the preparation of the .fish-and-chipa is 
adversely aflected in that it becomes soft and soggy due 
to absorption of the water which comprises the greater 
proportion of the vinegar sprinkled thereon. 

In accordance with the present invention, a dry, pul- 
verulent, free-flowing condiment is provided which en- 
ables the full realization of the flavor enhancing prop- 
erties of vinegar without causing any adverse effects on 
the palatability of the food products to which it is applied. 
The essentially dry character of the condiment permits it 
to be used and stored in a manner similar to that of ordi- 
nary table salt. Spillage problems normally encountered 
with liquid vinegar products are eliminated. The condi- 
ment is formulated of readily available, low cost ma- 
terials, and can be processed and packaged utilizing 
standard equipment. 

The condiment of this invention, in brief, comprises a 
mixture of sodium chloride and sodium diacetate, the so- 
dium diacetate being provided with an edible protective 
coating, as described below. The concentration of the so- 
dium diaectate in the composition is such that, upon 
contact with moisture, the taste attained will be equivalent 
approximately to that of an edible dilute acetic acid vine- 
gar solution. The hydrolytic conversion of the sodium di- 
acetate occurs in the mouth of a person masticating the 
food item on which the condiment has been applied, the 
source of the moisture necessary for the conversion being 
salivary secretions which normally result from chewing 
food. 

Sodium diacetate (CH 3 — COONa.CH 3 COOH) is, per 
se, well known and it has been used as a source of acetic 
acid is solid form, liberating about 42% available acetic 
acid upon being dissolved in water. Its use as such, as a 
condiment, however, has a number of objections and, so 
far as I am aware, it has come into little use. 

To maintain the condiment in a fully satisfactory dry, 
free-flowing condition, it has been found desirable to pro- 
vide the particles of the sodium diacetate with a thin nor- 
mally solid coating or film of a water-soluble or readily 
water-dispersible (hereafter, for convenience, generically 
called "water-soluble") non-hygroscopic material. Es- 
pecially satisfactory for this purpose are higher fatty acid 
monoglycerides and diglycerides or mixtures thereof; 
higher fatty acid polyglycerides; higher fatty acid partial 
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esters of sorbitol and sorbitan; higher fatty acid partial 
esters of sugars and of methyl glucosides; and, in general, 
higher fatty acid partial esters of aliphatic water-soluble 
polyhydric alcohols or polyhydroxy substances; water- 

S soluble gum-like compounds such as sodium carboxy- 
methyl celluloses; prolamins such as zelng or gliadin; and 
polyhydroxy substances exemplified by polyethylene gly- 
cols illustrated by "Carbowax" 1500 and "Carbowax" 
1540. Polyethylene glycols of higher molecular weight 

10 than about 1500, for instance, up to about 2000 or higher, 
can also be used. The coating or film may be applied to 
the sodium diacetate particles in accordance with coat- 
ing procedures known in the art. 
The sodium chloride component of the condiment of 

IS the present invention may be in the form of common 
table slat. Desirably, however, the sodium chloride is em- 
ployed in the form of fine, rapid-dissolving flakes. 

Supplemental ingredients can be added to the condi- 
ment, but they are in no way essential to the practice of 

20 the present invention. Exemplary of such ingredients are 
flavoring agents including citric acid, yeast hydrolyzates, 
dextrose and other sugars, space materials and other flavor- 
ing extracts, and the like. Coloring agents such as caramel 
also can be employed. It has also been found that the free- 

25 flowing properties of the condiment can be enhanced, aug- 
mented and improved by the incorporation therein of 
a small amount, usually from about 1% to about 3%, 
by weight, of a silica aerogel. Especially satisfactory re- 
sults are attained in this connection with a fumed silica 

30 aerogel sold under the trademark "Syoloid" (Davison 
Chemical Co.). 

As indicated above, the proportions of the sodium di- 
acetate and sodium chloride, employed in formulating 
the condiments of the present invention, should be such 

35 that the taste effect achieved by the acetic acid produced 
upon hydrolysis of the sodium diacetate will be equivalent 
approximately to that of an edible, dilute acetic acid vine- 
gar solution, that is, a solution comprising from about 
3% to about 6%, most advantageously about 4%, acetic 

40 acid. This result, in general, Is attained with a condiment 
containing, by weight, from about 30% to about 60% of 
the sodium diacetate and from about 70% to about 40% 
of sodium chloride, with the generally optimum objectives 
of the invention being met by using approximately equal 

45 parts, by weight, of the sodium diacetate and sodium chlo- 
ride. 

The following examples are illustrative of dry, pul- 
verulent free flowing compositions falling within the scope 
of the invention. It will be understood that other com- 
B0 positions can be evolved following the guiding principles 
and teachings provided herein. The numerical values rep- 
resent parts by weight. 

EXAMPLE 1 



65 Fine flake sodium chloride 40 

Sodium diacetate (coated with "Carbowax" 1504) „ 39 

Citric acid 9 

Yeast hydrolyzate (Bioferm Yeast #36) 9 

Caramel (burnt sugar shade 85%) I 

60 Silica aerogel (Syoloid) 2 

EXAMPLE 2 

Fine flake sodium chloride 50 

Sodium diacetate (coated with "Carbowax" 1500) — 50 

EXAMPLE 3 

Sodium chloride - - 45 

Sodium diacetate (coated with zein) 36 

70 Citric acid 8 

Dextrose 8 

Caramel 1 

Silica aerogel (Syoloid) 2 
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Sodium chloride _ 



Yeast hydrolyzate 
Caramel 



(Utfra Ynrt #36)"™"™- 7 B 



Silica aerogel (Syoloid) _ 



Sodium diacetate (coated with "Carbowax" 1540) -- 45 
Citric acid hydrate 1» 



Silica aertgel"""-"""""-"-" 2 13 

While the condiment of the present invention is espe- 
cially useful as a flavoring agent for food products such 
as fish-and-chips, it can be used in conjunction with other 
food-stuffs such as tomato juke, mustard, soya powder, 2 o 
pepper, and the like, to impart a vinegar flavor thereto. 
The selection and proportioning of such combination is, 
of course, well within the skill of those in the art in view 
of the disclosures and teachings contained herein. 
What is claimed is: 25 

1. A dry, pulverulent, free-flowing condiment for use 
in a dry condition on food items, comprising a mixture of 
sodium chloride and sodium diacetate, said sodium diace- 
tate having a solid coating thereon of an edible, substan- 
tially non-hydroscopic, water-soluble material, the concen- g g 
tration of sodium diacetate in said mixture being such that 
upon hydrolysis thereof the taste effect will be equivalent 
approximately to that of an edible, dilute acetic acid vine- 
gar solution, said condiment being adapted to be applied 

to a food In a dry condition, the hydrolysis of the sodium a6 
diacetate comprising the condiment taking place in the 
mouth of a person during mastication of the food on which 
the condiment has been applied. 

2. A condiment according to claim 1 wherein the so- 



dium diacetate and the sodium chloride comprise about 
equal parts, by weight of the mixture. 

3. A condiment according to claim 1 wherein the coat- 
ing material is a polyethylene glycol. 

4. A condiment according to claim 1 wherein the so- 
dium diacetate comprises, by weight, from about 30% to 
about 60% of the mixture and the sodium chloride com- 
prises, by weight, about 70% to about 40% of the mixture, 
and the coating is a polyethylene glycol having a molec- 
ular weight in the range of about 1500 to about 2000. 

5. A condiment according to claim 1 wherein a small 
amount of a silica aerogel is added to the condiment to 
enhance the free-flowing properties of the condiment, 

6. A condiment according to claim 1 comprising, by 
weight, about 40% sodium chloride, about 39% sodium 
diacetate crystals having a thin coating of a polyethylene 
glycol thereon, about 9% citric acid, about 10% of flavor- 
ing agents, and about 2% of a silica aerogel. 

7. A condiment according to claim 1 wherein flavoring 
agents are added to the condiment. 

8. A condiment according to claim 7 wherein the flavor- 
ing agents are selected from the group consisting of citric 
acid, a sugar, yeast hydrolyzate and caramel. 
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